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of good manufacturing practices when analyses are conducted in con-
junction with plant inspection. Before this can be done, a relationship
between the microbiology of the food and the factory conditions would
have to be established, usually for each product and process under con-
sideration.

There is a use for published guidelines such as those offered for finished
products at ports of entry by the International Commission on Micro-
biological Specifications for Foods (ICMSF, 1985) and in certain Codex
Codes of Hygienic Practice (see below). When based on good manufac-
turing practices, statistically valid data, or appropriate experience, such
guidelines permit the processor and others to assess the conditions under
which certain foods have been processed and stored.

Specifications

Microbiological specifications are used in the United States to determine
the acceptability of a raw material or finished product in a contractual
agreement between two parties (buyer and vendor). Specifications are
used by governmental agencies to assess microbiological acceptability of
foods purchased for use in government programs. As with other micro-
biological criteria, specifications should be based on relevant background
data and should fill a need.

RELATIONSHIP TO CODEX

With some exceptions, the definitions, components, types, and purposes
of microbiological criteria described in this report are similar to those
published by the Codex Alimentarius Commission (1980, 1981). Codex
microbiological criteria, however, are tied closely to Codex codes of
hygienic practice and Codex concerns are with international commerce,
while the mission of this subcommittee is to address the needs of gov-
ernmental agencies and the food industry within the United States. The
differences noted below stem from this fact.

A Codex microbiological criterion is mandatory when contained in a
Codex Alimentarius Standard. When introduced, it shall not be de novo
but shall be derived from microbiological end-product specifications that
have accompanied Codes of Practice through the Codex Procedure and
have been extensively applied to the food. In addition, a Codex micro-
biological standard "should, whenever possible, contain limits only for
pathogenic microorganisms of public health significance in the food con-
cerned, although limits for nonpathogenic microorganisms may be nec-
essary" (Codex Alimentarius Commission, 1980).

The term "specification" in the Codex "General Principles" document